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The bariana is a tropical or subtropical fruit. Most of the’ 
banana products on the market were »reoared originally by natives’ of 
tropical countries br age-old methods, Modern methods used to some 
extent in the manufacture of these vroducts are simply adaptations 
of factor; equipment to take the place of hand onerations, and thus 
increase »rocuction to meet increasec demand. Numerous patents have 
been issued by several companics which describe methods or equipment 
for the »ro¢uction of various banana products. Patent rights on gome 
of tnese heave expired. Whether anv of those Cited are in active use 
at the present time is not known to the writers. 


There are two txpes of banana products, distinguished bo the 
Maturit: of the raw fruit from which they arc prepared. Banana 
procucvs from plantains or from unripe bananas contain carbonvdrates 

in the form of starch. Those from fully rinened fruit contain sugars 
and very little starch, "Banana sugar" is powdered rine banana. 

Banana meal is usually made from unripe bananas. Banana flour usually 
indicates ripe bananas as source material, but the term is usec br some 


writers woon sneaking of o green banana product. 
The following table shows the anoroximatec composition of banana 
powders as prepared from fruit of cifforent maturities: 
Unripe Ripe Ripe 
Green peel Full yellow Yellow 
% peel speckled 
peel 
q, 
% 
Bet We dO ies nae nana ae Ceeee  Les8 3.80 eg 
Potew eroreim (NX Glee) syn cee, 4585 4,18 4,09 
Crude Fat (ether extract).sacee 0.61 eOL LaeSk 
DOM al dates s Mieianien ales w ge hnet »-ORGoO Ser 29.87 
Reducing Sugars (as invort).... 0.95 Lies ¢. > Vote 
Non-reducing Sugars (sucrose).. 2.28 26.83 33.285 
7 ee Ra tr aa ee pa a ee a 3.09 3.07 3005 
Undetermined iia erude 
fibor, otc. Jeceerreccrageeee Bao 12,52 968 
ie 100,00 100.00 100,00 
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The literature on the nutritive and therapeutic properties of 
the banana is quite extensive, anc. much more casily available than 
articles on banana products. For these reasons, only those articles 
are listed that deal directly with manufactured dietary preparations from 
the banana, ; 

fany of the artitles describing the preparation of banana procucts 
have been written in languages other than English, or, have been published 
in journals of limited circulation in the United States. To bring cettain 
of these to the attention of American inquirers, abstracts are cited, 
especially when found in. sueh widely distributed abstract. journals as 
Biological Abstracts, Chemienl Abstracts, and the Experiment Station Record,. 


The references cited in the following bibliography mary be consulted 
in comprehensive public’ .ané. technical libraries. Patents are obtainable 
from the Commissioner of Patents, United States Patent Office, Washington 

? 3 3 
D. C., at a price of ten (10¢) cents per con:7 for domestic patents and 
twenty (<0 cents per page for photostatic copies of foreign patents 
, a HAS a) a 2 = 
(stamps not accented; coin used nt risk of sender). 
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Lancworthy, OC. F. « ony 
1905, Fruit and its uses as food. U. S. Dept. Aer. Yearbook of Agri- 
" culture, pp. 306-324, 


Amman, P. ; a | 
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1906. ‘La banane seche. L'Agrs*S¥ate les.pays cnuancs., PPe 381-3299 « 
(Publ. in Paris) . 


t, P, 3 : x ae , pa 
1907, Le banhanier. IT. Chan. 2, Bananes seches et farine de »ananc, 
pp. 127-140. (Publ. in Paris) 


Drieberg, C. ; . : 
1907. Banana flour. (Commercial value, possible viel¢c., methods of 
manufacture, etc.) Queensland Agr. Jour.,. vol. 18, pp. 25-28. 


_, Reviewed, - Chem. Abst., vol. 1, col. 11% (1907). 


1908, Banana flour. ‘Tropenpflanzer, vol. 11, pp. AVAWA77,. REViSWER, 
Chem, Abst., vol. 2, col. 157 (1908). 
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Anon. 
1903. Dried banana, Bull. Imperial Institute, vol. 6, pp. 113-115. 


D'Herelle, F. 3. . f 
1908. The utilization of the surplus banana crov. Bole CLL LC, SCs 
ger. Guba; vol. 5, pp. 241-243, Reviewed, - Chem. Abdst., vole 


2, col. 298 (1908). - 
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von Surv, Jd. ‘ 
1910. Banana.flour (from the dried anc ground. sreen fruit). Chem. 
Zte., vol. 34, pe 45%. - Reviewed, - Chom, Abst., vol. 4, 
col. 1878 (1910). 
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Pritchard, 5, 
1910. Banana flour as a food for infants. Brit. Med, Jour., NOs» 
2598, p. 1145 (1910). 


1911. Ripe and unripe bananas (and. banana flours). 2. Nahr. Genussm., 
vol. 22, pp. 208-225. Reviewec, —- Chem, Abst., yol. 5, col. 3703 
eee: es 


ae = 
Zazsorodsky, M, . 
1911. Die Banane und ihre Verwertung als Futtermittel. Tropenpflanzer 
(Beihefte), vol. 14, pp. 283-402. (Dried banang and other bonena 
products, pp. - 383-396.) ‘ 
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Los plalanos: alimenticios, 
Productos indus triales, pp. 
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McKenzie, 
Eile 


A. S. 
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Publisheé in Mexico City. 


coffee substitute from bananas. 


U. S&S. Patent 994,178, June 6. i 
Honcam>, F., H. Gottseb, B. Gechwendner, H. Zag gorodsky, and H, Zimmermann. 
Loe Untersuchungen uber die Zusammen isetzung und (oom riteniet: 
einiger landwirtschl. Producte aus: Déutschlands afrikanischen 
Kolonion Landw. Ver, Stat., 77:305-350 (Banahenkérnmehl und 
Bananenschalenmehl, po. 320-323. ) 
Anon. . 
1912. New banana food industries. Philippine Agr. Rev., 5151-153. 
Barrett, D. W. 
918. Povularity of banana foot products, Philip; ine Agr. Rev., 
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1913, Metabolism experiments with banana flour. Arch. (Munich), 
80: 302—309.° 
Fawcett, W. 
1913. The banana: Its cultivation, distribution, and commercial uses. 
. ' 287 pages. rid edition, 19¢1.: Published AS Huckworth & Co., Londons 
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German Patent 290,840, June ] 
- Chem, Abdst., vol. 14, 
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page 1589, 
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1914. Banana culture (Bur. Aer, Cire, 27), Phil. Agr, Revi, 7358-64. 
Snow, - : 

1914, “Banana food products of Jamaica. Philippine Agr. Rev., 7:39. 
Anon vinous. 

1914, Banana food products of Jamaica. Philippine Agr, Rev., vol. 7, 

paige 66. 
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1914, Drv foods mace from bananas. U. 8. Patent 1,090,255, Marea 17 
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Heine, Moo Eig mie : The a 
1914. : Preserving bananas. U..8. Fatent 1,089,215, March 3; same as 
British Patent 22,587. © i | 
Plunkett, H, 3, 
1915, Moking food from banas. U. S. Patent 1, 138,€87-8, Ma: ll. 
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~Ménaghan, dycO. AEG ae . 
LOLS... Banan ne Flo ur as a substitute for wheat. U., &. Dept. Comuerce, 


Ghtnore fe) alas ‘io. 129, page 1019 
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1915; The banant and its by-vrodu 


1c “Aon, fals., 88280-291. Reviewed- 
Exoeriment Station Record, 3 


£460. Chem. Abst., 103645, 


Anonmous. os 5 eal 
1915,.° Banann flour,,in Hawaii. Amor. ! Mi pens vol. ‘44, page 239, March 1. 
pers Ls K, oe ets 
» Banana as a.food:ané its use in bread. Bakers, Weekly,’ Mol eyed 
No. 15, PALE DBgs*’ 


é, Marshall C., and " Ee et oh pie 
tesa etic banana as ep, fdod for children, Am. J. Diseasés of Chilcren, 
143379, | . 
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LOLS. hemical .nolvsis of wheat flour substitutes and of the breads 
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Aer. Bul. Federnted.Mealay States, vol. 6, pages ABQA435 , 
Roviowed=— Chom: Abst., vol. vy page 347, 1919. 


and S., (Benedict. 
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Prescott 5. C. ; 
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(1) 74, 
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191S, A dried banana industry. Agr No OWS , Rey Ge 
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1919. How to prepare banana meal... So. African Jour. Intus., vol.-1, 
no..15, pp. 1381-2, 1918. Reviewed- Experiment Station Record, 41:64, 
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1920. The“drying of bananas. Agr. Jour. India 
Chem, Abst., 1432056 


153166-173. Reviewed 
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1921, The banana. Bull. Agr. Congo Belge., 12:530-566, Reviewed- 
Chem. Abst., 1632559, 


Fawcett mai We ARG, ie : ; 
1921, The Banana: Its cultivation distribution and commercial uses. 
Chap. 18, Drving bananas for flour and figs. Fages 137-147. 
énécdition, Puol, Huckwerth & Co., London. 
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1921, New possibilities - dehydrated banana product... Amer. Food 
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Winckel, M, 
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Maurice, No. 37, op. 1-4. Reviewed, - Chem, Abst., eetedle. 


926, Mamr new fields invaded by soray drying. Chen. Met. Eng., 35: 
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Col., 4: 286-289. 
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MeKensie, A. S. , 
1911, Moking a food product (breakfast food or coffee substitute) 
from bananas. U. S. 994,178. 


Plunkett, H. . 
1913, Making green banana flour. U. 5. 1,053,955. 


Heine, W. 3. . : 
1914, Preserving bananas bv peeling, drying, placing in honey, 
sugar sirup, or CO, and hermetically sealing. U. S. 1,089,215. 


Valctrcde De and Ay.0, Austin. 
1914, Food product from banana anc rice, (Banana nulp anc ground 


fed 


rice steamed, dried, and puffed or flaked,) U. S. 1,090, 255-6. 
Plunkett; B. 5. 
1915, Methods of preserving bananas. ieee Rb Chem. Abst. 
031643, Banana food and process ph, making same. U. S. 1,138,888 


Moore, 0. .C. (1/2 to F.C.Stevens) 
, 1915. -Manufacture of starch (from tubers, roots and starchy fruits 
including the banana). U. S. 1,156,601 
Prmkett. He &.5 (to United States Tropical Food. Co.) 
1915. Food from banana and milk and method of preparing same 
(as a dry powder). U. S. 1,165,802. 
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1916. Process of desiccating a fermented cereal product (by using 
bananas or other fruit... or the extracts obtained therefrom). 
Litt ty Wee 10s 


Negrete, J.M.C. 
1917. Food produget (consisting of the pulp of banana frist and bee 
honey). U. S. 1,243,964. 


Johnston, A. L. dre; and RT. Northeutt. 
1934, Mcthod and apparatus for drying sugars and ot 
moaterinl. (Spray @rving of bananas.) U.S. 1 


Northewutt, R. T., and A. OU. Johnston, Jr. 
1934. tne Food Concentrates, Inc ~y) Method for drying carbohydrate 
ba 


motorinis rich in hygroscopic substances (guch as banana pulp, 
Spee U.S. 15952), 201. 


Wada . C 4 
1934, Process of extract Bu proteolytic cnzylics from rig 
papayas, pineapples, anc bananas. Wyo. Lfoos, os 
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Northeutt, R. T., and A. L. Johnston, Jr. (to Food Concentrates, Inc.) - 
1935. Method of producing a food powder (from ripe banana pulp, — 
ete?d), U. S. 2,000,533, Ag f 


Dickinson; A. C. -(to Sardik, Inc.) 
1935. Food product and method of preparing the same. (Cereal 
breakfast flakes, with banana powder, or other fruit nowder,. ) 
U.S. 2,020) 207. 


Bowan, W. S., and J. Freeman. 
1938. Belt delivery spray drier. (Includes spray-dried bananas) 
U. S. 2,068, 841 | 


Northcutt, BR. T., and A. L. Johnston, Jr. -(to Food Concentrates, Inc.) 


1938... “Spray drying: apparatus, “Us Sie; Llu oes. 


Allainiob,iC,, and C, W. Tracy. 
1938. Food compound (banana flakes). U. §. 2,118,391. 


Karas, 5. -A. dae 
1938, Metho f securing concentrated food products from ripe 
ananas, U, 8.6, 1168, 405. 
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Rey, H. D. (to Le Anglo California Natl. Bank of San Francisco). 
1940, Banana product and banana drying process. U. 8. 2,192,273. 
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B. Foreign. 


Braunabeck, F, 

1913. Dry permanent banana powder. (Mixture of green and ripe 
bananas, dried in vacuo - has ripe banana flavor.) German 
290,840. Reviewed - Chem. Abst., 14:1589¢. 


Heine. We. H. 


3 
1913. Preserving bananas (by peeling, drying, placing in hone 
suger sirup, or CO, and hex etically sealing). Britis! 


82, 00 Us 
Bea Wen Loe De 
Rate rocess and oe saratus for drving bananas or other fruit. 


German 281,65 


_ Anderson Puffed Rice Co. 


1924, Puffing cereals, potatoes, bananas, or other starchy food 
products,, British 23, 543. 
\ 


Cartels Coton al. 


a "yr: este - ~ f i 
1927. Fruit flour. (Pulp of bananas and other tropical fruits 
dried under high vacuum in very thin layers. J French 


Ze 


632,227. Reviewed - Chen. Abst., 22335489. 


rerapeutic product from bananas. (Thin larer of 
ied bananas, trented »witn ultra-violet foaegs British 
290,195. French 653,620. 


The Molasia Corp. 
1938. Spray drving of molasses, one, milk, eggs, banana, etc. 
British 439,595. 2 Ee Chem. Abst., 30: 4538. 


Vitabana Sol. Anon. 
1936. A. Preparation and preservation of vitamin-containing foods. 
B. Preparation of banana flour. British 470,508—-9. 
(Rive banana paste, dried in vacuum, mixed Late various 
ingredients, and packed sn inert gas (N). May be irradiated. 
riges, Wa We 
1937. Banana preparation (from banana pulp, sugar and hydrogenated 


coconut fat). British 486, 387, Oct. 11, 1937. Roviewed,- 
Food, 8:36. Oct. 193d. 


